WEST

first

pumpkin SOUp foie gras, crouton 11

chef’s creek oysters gariic, chorizo 14
lamb ribs curry, pears 13

crispy egg bacon jam, arugula 9

braised pork crispy potato, apple, mustarda 12
leek tart herb salad, white wine dressing 11
domestic cheese olive bread, grape jam 17
charcuterie pickies, mustard 16

salad

roasted baby beets orange, goat milk, olive oil 11

little gem  duck crackling, prune vinaigrette 8

persimmon salad grapefruit, mint, manchego 11
brentwood salad vegetables, fruit from the local market 10
heirloom tomato burrata, arugula, radish 12

maln

pork beIIy foie gras, celery, apple, caramel 24

lamb eggplant, tomatoes, peppers 27

short rib  radish, shaliot, parsnips 26

stuffed quail chanterelles, pancetta, brussels sprouts 28
squash tortellini sage, maple syrup 21

lobster macaroni parmesan 28

pacific snapper citrus, jalapefio 28

Ioup de mer ratte potato, truffle, tamworth bacon 24
hanger steak polenta, swiss chard, currants 26

sides

cauliflower pine nuts, raisins 9
carrots orange, anise 9
butternut squash maple 11
kale fennel, chii 9

parsnips  honey, horseradish 9

just picked still growing
apples parsnip Kiwi artichoke
squash kohlrabi nettles shap peas
kale persimmon mandarin avocado
naval oranges  butternut squash pea greens tangerines

Executive Chef Mathew Woolf West is a Joie de Vivre Restaurant



